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WELCOME MESSAGE 歡迎您！
It’s an exciting time in our home of Hong Kong. Trailblazing chef and 
cover star Richard Ekkebus 
is upending the dining 
scene with the recent 
relaunch of his lauded 
restaurant Amber. With its 
new rules and pioneering 
practices, he’s set to 
infl uence an entire industry 
and we’re delighted to 
be able to welcome 
him into our stable of 
Honorary Advisors where 
he will be sharing valuable 
experience with the next 
generation of  culinary and 
hospitality professionals.
The restaurant industry 
is ripe for change. In this 
issue, we meet a selection 
of socially-conscious 
chefs and restaurateurs 
who are bringing more 
than just good food to the 
table by contributing to 
their communities and 
giving back in a number of 
different ways. 
In the kitchen, the 
revival of age-old crafts 
continues, and we take a 
deeper dive into the trend 
for smoking. Meats, fi sh, 
vegetables and even fruits 
are among the ingredients 
benefi ting from this 
traditional technique and 
we talk to the chefs who 
are tending those fi res. 
Often overlooked on the 
culinary front, Eastern 
Europe’s chefs are also 
looking to tradition, 
embracing their roots 
and highlighting the fruits 
of their lands through 
innovative cooking. We 
take a gastronomic tour 
of Russia, Poland, Hungary 
and the Baltic states to 
fi nd out more. 
Meanwhile, on the other 
side of Europe ... let’s just 
say that when the French 
start to look across the 
Channel for wine, you know 
the English must be doing 
something right. We delve 
into England’s increasingly 
acclaimed wine industry.
And did we mention the 
chefs who are going wild 
for game? We feature 
them in this issue, too. 
Without a doubt, the 
culinary world is an exciting 
place to be. We hope 
you relish its discovery as 
much as we do. 
香港餐飲業再次風起雲湧，讓人期待。喜歡創新的知
名大廚Richard Ekkebus，勢
要藉著其著名餐廳Amber重
新開業的時機，再次顛覆香港
餐飲業。他設下新的規則和開
創先河的做法，希望藉此影響
整個行業。我們很高興他成為
國際廚藝學院的榮譽顧問，跟
廚藝和款待業的明日之星分享
他的寶貴經驗。
餐飲業已發展成熟，此刻正是
作出改變的最好時機。在今期
《AMBROSIA客道》裡，我們
訪問了多位積極幫助社會上有
需要人士的大廚兼餐廳東主，
他們不僅為社區裡的居民帶
來美味的佳餚，亦同時以各種
不同的方法回饋社區。 
回到廚房裡，廚師們繼續探索
古老的烹調技巧，給它們賦予
新生。本期雜誌將深入探討煙
燻技巧捲土重來的趨勢。肉
類、魚類、蔬菜甚至水果，均
受惠於這種傳統技巧。為此，
我們訪問了負責控制火喉的
大廚們。
東歐菜一直備受忽視，但當地
的大廚從傳統中尋找靈感，擁
抱自己的根源，以充滿創意的
烹調方法突顯區內的大地恩
賜。我們將帶大家到俄羅斯、
波蘭、匈牙利和波羅的海三
國，展開尋找東歐美食之旅。
與此同時，在歐洲的另一
邊⋯⋯這樣說吧，當法國釀酒
業也開始將目光移向海峽對岸
的美酒時，可以說，英格蘭葡
萄酒業一定是踏上了正確的道
路。我們就趁此機會，來發掘
英格蘭聲名鵲起的葡萄酒。
差點忘了那些情迷野味的廚
師們！本期《A M B R O S I A客
道》也訪問了他們。毫無疑
問，烹飪世界正在蛻變，我們
對此滿懷期待，並期望能坐享
其成果。
ICI Editorial Team
國際廚藝學院編輯組
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